Banquet Menu (Tentative)

ILFEEE (BB 2 —F —1#ft) : Yamagata Imoni Stew (Served at the Food

Stall Corner)

Appetizer Assortment — Served on a Large Platter

> WEREME~Yy Yalv—LDFyva F VY —T7F  Quiche with
Funagata Mushrooms from Yamagata, Garnished with Olives

> /INADT R H_R—F = : Marinated Small Fish Escabeche

> BoKR74v=U%, 7RZ ZXE %  Duck Marinated in Red Wine,
Served with Couscous

> IWEREBRECINRLE TNV FFE-I7D0 L bH Y FA v F : Mini
Sandwich with Pickled Root Vegetables from Yamagata and Pulled Pork

M <fHBE> $ 4D : Japanese Course — Soup (Individual Serving)

> BT BEodh B #|E  RA : Soy-based Soup with Grilled
Chicken Meatball, Tofu, Maitake Mushroom, and Scallion

M <38F > KIMEE DY : Japanese Main Dish — Served on a Large Platter

> BODA\WERE : Spanish Mackerel with Mentaiko-flavored Potato

> BITHEZ AT % { : Skewered Tama Konjac (Yamagata Specialty)



® H<AHKHE> KIMEY : Western Main Dish — Served on a Large Platter
> Fu—2ROFTL, KROBRT AV TLELRL - F 7477 —XFR
%  BHMY — R : Pan-seared Beef Loin with Red Wine-braised Daikon
and Pommes Dauphinoise, Black Pepper Sauce
® M<RBE> # 4K : Japanese Course — Rice/Noodle Dish (Individual
Serving)
> % LAEZE : Chilled Soba Noodles with Beef
® HE<T¥—F> 54K : Western Dessert (Individual Serving)
> Faal—reR=F30Yx RTETAF)—DRTAL VI AR

Zs 2 ¢ Chocolate and Vanilla Pavé with Red Wine Sorbet from Takeda

Winery



